연구대상 및 방법
------------------------- 하였다. Table 2 , Table 3 , 1) The bases of selecting are natural foods in season, preparation time, preparation methods, and foods appropriated for institutional food-service. 1) The bases of selecting are natural foods in season, preparation time, preparation methods, and foods appropriated for institutional food-service. 346·사찰음식을 활용한 단체 급식 식단 개발 Rice-cake soup 3.9 ± 0.9 3
이 심 열·김 진 아·343
Black-bean-sauce noodles 3.9 ± 0.9 4 SuJeBi 3.9 ± 0.9 5
Zucchini noddles with perilla seeds 3.7 ± 0.9 Total 3.9 ± 0. Seasoned bean sprouts with mustard sauce 4.0 ± 0.9 4 Seasoned cucumber 3.9 ± 0.9 5 Seasoned balloon flower 3.9 ± 1.0 6 Seasoned radish & mushroom 3.9 ± 0.9 7 Seasoned taro seaweed 3.8 ± 1.1 8 Seasoned spinach, cooked 3.8 ± 0.9 9
Seasoned radish 3.8 ± 0.9 Total 3.9 ± 0.9 Stir-fried foods 1 Stir-fried glass noodles and mushroom 4.5 ± 0.7 2 Stir-fried rice cake 4.5 ± 0.7 3
Stir-fried glass noodles and bean sprouts 4.3 ± 0.7 4
Stir-fried seven mushroom 4.3 ± 0.8 5 Stir-fried oyster mushroom 4.0 ± 0.9 6
Stir-fried with butterbur perilla seed 3.9 ± 1.0 7
Stir-fried dried radish greens 3.8 ± 1.0 8
Stir-fried sweet potato stalks 3.8 ± 0.9 9
Stir-fried eggplant with ginger 3.8 ± 1.1 10 Stir-fried glass noodles and burdock 3.7 ± 1. .3) 순이었다. -------------------------
